1t repletion every ' night, while
seiners off the Gosling at Cundy
r are meeting with great suc-
The two local factories, the Mc-
ynald ‘at South Portland and the
wn & Willard at Deake's wharf,
yoth doing an extensive business,
former running to full capacity,
ng packed over 1100 cases in one
‘this week, an amount exceeded by
‘few of the older factories at
ort and Lubec.

el } of the local fishing steam-
.and a number of the smaller craft
] n Wednesday with bluebacks

hf: ‘off Half Way Rosk. " The
teamers  Bthel, Alice and Pet each
inded about 75 barrels at the Central
harf cold storage plants.
11 hands that the run of fish .will
the month of

"a'gers are "desirous of taking

ter quantities than ever, the |
§ at Clapboard Island being |

It is hoped |

Nearly ‘?00 000 pounds .of : fresh._ fis]
were bhrought here yesterddy after
noon and during the:might rom-

the splitters.
The small steamers . continue to! find

90 cents a barrel,. the G»Orton-l’ew
Company buymg a large parg of the

| receipts.

Today's Arﬂvnln and lept&

The arrivals ang receipts in  detail
are

Sch. Conqueror, via Boston, 100,000
Ibs. fresh fish.

‘Sch. Aspinet, via Boston 100,000 1bs.
fresh fish.

5 ‘the Western . Star of Sept9

‘Duft, of the Fishery Department |
thmﬂ. has made a tour of the .
.and West Coasts as far as Bay |
ng;ndq, looking into the future
: fishery supply.
here, we understand, !
ition of the Newfoundland
. . and upon his report will
‘much the furtherance of the
- gervice now being promoted by
shompson. Mr, Duff was in ‘Curl-
n Wednesday, having visited the
mﬂ of the bay the day previous.

e s

: Halibut Sale.
The halibut fare of sch, Paragon sold
.to the New England Fish Co,, yester-
g day for 10 cents per pound for white

t and seven for gray.

Going Haddocking.

Cap&
or haddocking.

: The crew -of seh. Mary C. Smtos;
shared $41 on the trip last week, | |

‘ﬂ’l and crew of sch. Progress $23.
. Whaling brig Viola, Capt. John A.
C.‘mk, has  arrived at. Las

barrels sperm oil,

‘Only one other vessel, the Pedro Var-
ig reported to have arriveg at Las
mas.

Donnell, had a mishw to her ensme
onday and was towed in trom mea.
s recelving repairs.

red Agnes have gone to Glou
ib ‘fish from that port for a

Jackson Wmia.ms wan
er last week, !sooking'
.hoat which. is beih: bnu

.

Mr. |

William French is fitting sch.

?w&:ncctown Fishing News. || .

erew of -sch. Delphine Cabral sha,red;

anary Islands, with a.catch of 900‘
it being repoi‘tad, ]
at she is “high hook” for the seasom.

‘Sloop Margaret L., Captain Wih‘

eamers Verna and Esther md

fresh fish,

Sch. Flora L. Oliver,
000 1bs. firesh fish.

Sch. Patriot, via. Boston, 15,000 1bs.
fresh fish.

Sch. Mary DeCoste, via Boaton, 100 -
1000 1bs. fresh fish.

Sch. Good Luek, via Boston, 15,000
i1bs. fresh fish.

Sch. Russell,
lbs fresh fish.

. Sch. Lilliam, via Boston 20,000 1bs.
fresh fish.

Str. Bessle A,
fresh bluebacks.

Str. Mary F. Ruth, aemmg 70 bbis.
fresh bluebacks. -

Str. Anna T, seintng 75 bbls. fresh
bluebacks..

St;r Mascot, seming, 130 bhls. fresh
bluebacks.

Str. Philomena,,
fresh bluebacks.

F

i

via Boston, " 100,000

seining,

seining, 25 bbls.

Str. Dolphin, seining, 70 bbls, fresh

bluebacks. !

Str, Lydia, seining, 40 bbls. fresh
bluebacks.

Str. Quartette. seining, 30 Dbbls,

fresh bluebacks.
Str. Independence 11, selning,BObbl!

‘| fresh bluebacks.
Str. Nora B. Robinson, seining, 40

bbls. fresh bluebacks.

Sch. Fitz A. Oakes, shore.

Sch. Mary E. Sennett, via Boston.
SCh Eddie C. Minot, Roekport.
.~ Vessels Sallnd.

'Sch. Pythian, seining.

Steamer Ma»ry F Ruth, selnins.
Steamer Geisha, ‘seining. ;
Steamer Joanna, eeining.
Steamer Marsm'et L,, ‘seining.

Sat!ad Ynhrdqx. g

Sch. Lochinvar, ‘haddocking,

Sch Rtta A, Viator, haddocki

!

‘ton, being left over from- yestm'ﬁay's :
big glut at Boston.. The fish went to :

bluebacks, quite a fleat of them com- |
ing: down through the canal last ev-{
ening, loaded with fish. They sold for}

Sch. Eugenia, via. Boston, 15,000 lbs :

i Te for gray.
via Boston, 90,- |

100 bbis,

ium, $4. b

‘Cusk, large, $3; medium, $2; snap-

:pers, $1.50.

. Fiitched halibut, 10¢ per Ib.

Hake, $1.80. :

Pollock, $1.75.

Haddock, $2.50.

‘Salt medium mackerel, $20 per bbl
; . Fresh Fish,

Splitting prlces.

Haddock; $1.10 per cwt. |

‘Western .cod, large, $2.40; medium,

$2; snappers, 760 -
Eastern cod, large,

$1.85; snappers, Tbc.

$2.15; ‘medium,

pounds less than above.
Hake, $1.30.
Cusk; large,
»snafppers, 50c¢.
Pollock, 90c.

$1.65; medium,‘ $1.20;

i'

- dock 8000 cod, 15

Salt drift codfish; large, s 50; med-|

Drift <cod, large, $2. 40 medinm, $2. |
All codfish, not . gilled, .10c per 100 |/

Jofpt.»2 "

- Sch. Valerie, 11 -
cod; 3500 hake, T Ml

Seh, Frances 8. Grueby, 532
00 b 3
Sch. Emily Sears, 1ake

Sch. Viking,
Sch. Eva Avina, 400¢ pouock
Sch. Georgianna, 500 poHlock.
Str. Mascot, 130 bbls,
backs. *
Haddock, $2.50 to g2,

T
large cod, $6 to $8; marketper
hake, $2 to $3.85; poll ock, $3 g
swordfish, 10c per 1, small
mackerel, 11c¢ per 1b,

FULTON Wit
SUPPLY |

last week, the total weight of
being 283,350 pounds as age

i

Small pollock, 60c per bbl,
Fresh halibut, 10c per 1b, forwhite, !

Bame—
Large shore herring, $3 per bbl for
bait; $2 to freezer; $1.75 to salt.
Fresh bluebacks, $3 per bbl.
_bait; $1.75 to freeze; $1 to salt.
Fresh mackerel, 10 1-4c per 1b. for'

i
“d
|

Several Good Fares at the
New Fxsh Pler——Prlees

This morning's receipts at Boston
‘were much lighter than. those of yes-
terday, s;ul some of the fleet arriving
had good fares. |

Yesterday afterncon there artived
sch. A. Piatt ‘Andrew  with 60, 000

est fares were schs, Frances S. Grue-
by, aa,cwo pounds,‘
0 _pounds.
WO ordfish fares, schs. Motor, %1
fish, and Mertis H, Perry, 35, sold at
10 cents ‘po‘und.

Groundﬁdh quotations were $2.50 to
182,75 a, hundred pounds for haddock,
1$6 to 33 for large cod, $2.60 for mar-
ket cod, $2 to. $3.85 for hake, $3 to
$3.20 for ponock

Boﬂrm ‘Arrivals and Rmipts.
The axrivals ‘and receipts in demﬂ

‘lweek before bluefish arrivals
for ,
treceipts of last week. Because

4a pound more.

pounds, while this morning, the larg-

Sadie M. Nunan, b b

 fmany days

trifle more than g million [
during the preceding week
were 18 trips of bluefish, the ni
of fish being 22,350, with a
weight of 111,750 pounds, whi

were greater than the entire’

small catch, small bluefish so
to 12¢., and medium and large
fish at 7 to Mc
tbrought 4c. a pound during 1
half .of the week and be. duril
secong half. 1
Codfish—Market fish sold at
a pound during the first part
week. In the second half it
Steak cod sold

the price of haddock.

Hake sold at 2 and 5 cents
Halibut—Western White fish
quoted at 8 to 9 cents. Eastern
fish during the last half of the
sold at a shilling to 15 cents.
Fresh mackerel—Only & few
sh reached the market. They
40 to 46 cents. Som etinker m
during the latter part of, the
was sold at $10 to $16 a barrel

i

Some 125 barrels of small {78

'kerel were received att g
{morning, peing the bes

=
Z
= 2

down @
The fish were takgﬂ ond o8

Sandwic
vincetown, £ erdaV

ston this °’d ]
nts a pount. 04
11 ciepi Stoele, ‘m-mgmsz‘ms 13;. ]
o wler Breaker int -
g, reported tha : yeo :
South
oo jg schoot® o



\ND THE U.S. MARKET

to ascertain the pros-
galt bulk fish in th
we interviewed a gentle.
. in the city, who has considerable
serience in the business, ang this
‘what he says On the subject says
st John's, N. F, Trade Review:
Lhave been studying the question of
een fish to the American markets
Newfoundlanders, and find that
bch loss and annoyance have been
stained by those interested, both |
ippers and consignees, owing to the
bt that the method of curing has
¢ been found suitable for the pur-

With 8 view
pts for our
ited States,

ke for which this fish is required. It f§

lvery obvious, that if certain mar-
s require a certaln cure ang are
hable to handle any other, except
h loss to those concerned and dis-
dit to our fish, how necessary it is
| use every possible effort to accede
‘their wishes in every way. :
The Requirements. 4
1t is, therefore, necessary to begin
| the beginning. The American
wkets require the fish to be cured
cording to their own ideas, which
ey have arrived at by long and costly
perience. It is, therefore, useless,
§ well as unwise, to try and force
on them  methods which, although
jite right for Newfoundland ideas,
e not acceptable, and which, in ad-
tion, canse loss of money and loss
 trade, as well as the possibility of
ing a market. The importance of
ich a market for our green fish can-
bt De t00 highly estimated, and with
e high cost of living everywhere,
imbined with the consequent dema;n&"
br fish foods, it is an outlet which 1is
und to increase year by year, pro-
deq always that satisfactory meth-
IS are introduced and maintained.
Unsuitable,

i 1t must always be remembered that
vgfoundland holds no monopoly for
ish, and that our competitors are
iveg nations, who are up-to-date,
iousatl:,d aggressive, ang only too
e bﬁnlea:se their clients’:in7~wé!‘1
e €. With this object in
Wb ogtto offer the following sug-
el he fishermen of Newfound-
e :;:e interested in exporting
S mte ﬁ?;ri;an markets, with
4 oting !
% Ctonsequent, impriv‘:;tt:ruretmde"
act to many of ‘the
nd fishermen them-
brought salt codfish

Phing captaing g
FIVES, Who have

Rules sy ’
0 aware i9gested,

n

‘ffish is tainted, etc.

fito be more particular.

‘appertain to the cure required for the !
Gloucester market: Splitting—As |
soon as possible after the fish are
caught, they should be split, while |
they are in a fresh condition. Fish |
that are allowed to become soft, soon
get sour, ang are of very little value |
in the American market. The knire |

{should be carried well down to the

taii, and then when laid well open,
the sound bone should be taken out
sufficiently far back to remove the
ood,

Remove Blood Stains.

“When this is not done, the blood|
n the end of the bone Denetrates

hrough the pores of the fish, spoils|
ts appearance, and has a tendency to‘i
ake it smell strong. All fish Svtained'?
ith blood increase the difficulties in|
andling ang processing. <Customers,
when they see blood stains in our fin-
ished product, invariably think the]
This is the age|

.

 when people are growing more and
‘more fastidious in the matter of food,%
and when the eye has to be tickled as,
'well as the palate. We have an illus- |
tration of this in the success of the
' breakfast food preparations the last3
few vears. In the bottom of his heart.
the average man knows that good old-
tashioned oatmeal is as good a break-
fast food as he can get, but the man-
ner in which its rival preparations are
put up, make the latter winners every
time. .
Washing and Salting.

“Phis is a very important feature
in the proper curing of the product.
As soon as the fish are split they
should be soused in a tub of perfectly
clean sea water. Care shoulg be ta-
ken not to wash too many fish in the
same water, as the bright, clean, white
appearance which belongs to the prop-
erly cured codfish is changed to a dark
brown, if the fish are allowed to be
washed in dirty, bloody water. In
salting the fish should be carefully

the fish when laid on the bulk.
cured for the American market re-

ually needed for the Newfoundland
trade. None other than clean white
salt should be used.

Greater Care Necessary.

“If codfish are properly and evenly

sour fish from Newfoundland will
cease to be heard of. To date the bulk
of our voyage has been made into dry
fish, and’ as such the carelessness in

splitting or washing could not be de-

tected. But if we mean to cater to
the United States market we will have
The United
States people can afford to pay for an
article that suits them, and if they
do not get that they will not buy at
all. Hoping the foregoing will be otg

Newfoundland who are interesteq in,

a better cure which will,
doubt, produce better prices.”

o

spread open so that the salt will come |
into contact with the whole surface of |
Fish |

quire to be heavier salted than is us-|{
‘#Lemuel Firth of sch. Rob

salted, much of the complaint about .

some assistance to the fishermen of}!

American market, and will make for|
without |

But Craft Can Change Fishing to T
ing Papers at Canadian Port and
Then Enter Here Under Free

Fish Provision.

Congressman Gardner has sent to
the Gloucester custom house a letter
received by him from the Commis-
sioner of Navigation which .answers
some of the questions which were
brought up at a conference of vessel
owners, fish men and the Secretary of
the Congressman, held in Gloucester
last July.

o

| The commissioner’s answer is as
follows:
1. 1If a foreign vessel after taking

fish on the high seas, enters a Cana-
dian port and there changes her doc-
uments fr¢m that of a fishing vessel
ito that of a trading vessel, and pro-
|ceeds with the fish to a port of the
[United States, the navigaiion laws
{would not prevent her entry with such

{fish.

2. A foreign vessel cannot take fish

on the Banks any proceed direc
port of the United States. The
eries are considered Americin
ies, and the law provides
vessels of the United States
gage in such fisheries, :
3. You inquire- what weuld
fate of a foreign vessel whichat
ed to enter Gloucester with a ca
fish, if it was shown that thi
wag taken through Ignorance
laws and on the advice of .m
The question, of course, is.
sible to answer, as the action
federal ‘authorities would depe
the ‘circumstances of each pa
case. In view of the wide pu
which han been given to the:
of the Department, it is di
understand how any comp
gaged in the fisherieg could el
they were ignorant.of the law
Americans interested in the fi
could give bona fide advice that
could be made. 2

e

S

GETTING FSH
N HORTH BAY

That the fleet are getting fish in
the North Bay is evidenced from re-
porté received here, a letter from Capt.
Roy, stating
that he had taken 130 barrels of mac-
kerel.

Some small catches of blinks and few
\Jarge mackere] were made in Ipswich
E‘Ba& Sunday. The pleasure crafts were
imxl: early ang Jjigge
lbuoy early in the morning,
{few fish were taken, not ov
{to the high line boats.

: P

¥

but only &
er a dozen

A Floating Fish Market.
_The giant liner Aquitania, ~which
recently ended a maiden voyage in
New York harbor from the other side
Pries @n amazing amount of provi-
ons at sea. The regular supply of
sh for a trip amounts to over six
‘fons: 500 barrels of oysters are also
‘ed away in the wocean greyhound
the - “all ashore” whistle iS
In addition to thatithereare
ds of Breen turtle, and &
f other provisions/which do

-

4

a off the EsseX| In addition to her halibut

New Fish Concern Here,
Among the certificates oi inc
tion recently issued from the o
the secretary of the common
was that: of the Parkhurst
Company of this city, Percy C
hurst, Adelia ®. Parkhurst
{liam J. -Maclnnis, directors,
leapital stock of $10,000.

Fishing Fleet Movement
Schs. Ralph L. Hall and
rived at Mulgrave Friday
North bay. :
Sch. J. J. Fallon, was at Li
IN. 8., Friday. LS
i e STk

3 Had Some Fresh Fish.

!2000 pounds, sch. Paragon,
here yesterday had 50,000 pou
zfresh fish, }

Plenty on »No:ﬂr
A letter received by Ro
Donald, shipping commission
Prince Edward Island, state
mackerel are plentiful on
side of the island from North
East Point. f ‘Tepo
ing X?’l«rww' v

o

-




